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Peanut Brittle-Apple Crisp

Serves 8 @ Preparation time 25 minutes
Baking time 40 minutas

Y cup al-purpose flour T cup coarsely broken peanul brittle
(aboul 2 ounces)

¥4 cup brown sugar, packed
7 oups Granny smith apples (about

Ve cup granulatea sugar 2 pounds), pesled and sliced
1/8 tsp. salt 2 Tos orange marmalace
Ya cup light tub margarine spraad, 2 cups nonfat vanilla frozen yogurl

chilled, cut inlo small pleces

Preheat oven o 275% F Combine flour,
sugars, ana sall in a bowl. Culin margarine
with a pasty blender or 2 knives until
mixlure resembles coarse meal. Ada
pearul briltle, sUmng o combins

Arrange apples in a & inch baking dish.
Spoon marmalade aver apples. Sprinkle
fTour mixture over marmaladse

Sake at 375° F for 20 minutes. Serve wan.
Top each with ¥4 cup frozen vogurl.

Mutrition Facts Per Serving: 255 Calories, 6 g Tolal Fal 24 Calornes from Fat, 1 g Saturaled
~at, 185 mag Sogium, not a significant source of Choesterol.

Recipe from Cocking Light The Magazine of Food and Filness

\\_ Southern Living, Inc.- Detlober 1928, page 121. _‘,)
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